Sciences (ARI), to organize the workshop held over three days. This year, 52 participants representing more than 15 nationalities attended the workshop.
After Eyjafjallajökull (the Irish volcano) had finally stopped its activity, the 9th European Young Cereal Scientists and Technologists Workshop (EYCSTW), offered by the AACC International C&E Section, took place in Budapest, Hungary, on May 25-27, 2010. It was up to the Budapest University of Technology and Economics (BUTE) and Agricultural Research Institute of Hungarian Academy of Sciences (ARI), to organize the workshop held over three days. This year, 52 participants representing more than 15 nationalities attended the workshop.
On the day of arrival, the very good and friendly organization of the workshop was demonstrated. Not only was an airport shuttle service organized but a welcome party was also set, offering a great opportunity for workshop participants to get to know each other and start the first scientific discussions.
The location for the workshop on the first day was the ARI, in Martonvásár. The workshop organizers, Sándor Tömösközi (BUTE), Peter Weegels (C&E Section, chair), Moustafa Saad (C&E Section, board member), and Zoltán Bedö (director of ARI), welcomed participants and opened the workshop. First, Saad gave an overview of AACC Intl. and explained the opportunities offered by the association for future student members. Then, the first lecture session started with topics including the nutritional properties and functional components of cereals and cereal-based foods and technology aspects of cereal-based food production. Topics of the following sessions covered the rheological properties and complex characterization of cereal products, utilization of pseudocereals, production of gluten-free products, and analytical and food safety aspects of cereal products. All lectures offered the opportunity for extended discussions. In the afternoon, participants were invited to visit the CERBONA Co., a Hungarian manufacturer of several cerealbased food products, such as muesli and pasta. Hungarian folk dancing and a traditional goulash dinner at ARI's wine cellar were the perfect end to a successful first day of workshops.
The lectures given on the second and third days of the workshop were given at BUTE. During the afternoon session of the second day, the poster presentations took place. Presenters were given the opportunity to speak about their poster during a fiveminute oral presentation. Afterward, a discussion about each poster was opened. In the evening, a workshop dinner combined with a sightseeing boat trip on the Danube River was offered. The great atmosphere and the fun on the boat in the city afterward demonstrated that this kind of workshop is a special event. Special thanks to D. J. Sándor and the party guide Gabor.
After a long "evening session," on the third and last day, all participants were able to deepen their knowledge of gluten-free products and analytical and food safety aspects of cereal-based food. The workshop ended with a satellite symposium about breeding aspects of cereal quality. Although not a typical aspect of cereal technology, the symposium was nonetheless more than interesting because raw cereal materials are always only as good as the breeding.
All lectures and posters demonstrated the high quality level of science in the next cereal science generation. This year, as a benefit of the good work, and also as encouragement, the best lecture and the best poster, judged by an independent commission, were awarded with a prize. The Best Presentation Award went to Anita Hirte (T. I. Food and Nutrition, Wageningen, and Labora- 
Dorothee Jacobs This year's workshop attracted students representing 15 nationalities.
An interactive discussion between the audience and the presenters followed each presentation.
tory of Food Chemistry, Wageningen University) for her oral presentation, entitled "Permeability of crust is key to crispiness retention." Best Poster Award went to Jibin He (Rothamsted Research at Oxford Brooks University) for his poster "Spatial patterns of wheat grain composition in relation to nutritional quality and processing properties." Each winner received a certificate, gifts from BUTE, and a 500 Euro cheque.
The increasing number of participating scientists, as well as the diversity of the nations, was proof that EYCSTW was even more successful this year. Ph.D. students not only used this event as a chance to meet but both young and senior technologists attended the event. Participants were able to learn a lot about presented topics and were given the chance to create networks with other scientists, research groups, and also with the industry. This year, all participants were asked to fill out an opinion poll in order to evaluate the organization of the workshop and to help improve upcoming workshops. Feedback showed that more than 90% of participants found the workshop to be a good opportunity to network and would recommend this workshop to colleagues. Thank you to the organizers of the ninth workshop in Budapest, the C&E Section, and the participants who made this workshop unforgettable. Best wishes and good luck to the organizers of the upcoming workshop in 2011. Hope to see you all and hopefully a lot of new colleagues back.
Dorothee Jacobs is currently a Ph.D. student at the Technischen Universität München, Germany (chair for Brewing and Beverage Technology, Work Group for Cereal Technology and Engineering, Freising, Germany). The scientific topic of her work is the detection of flavor and sensory properties of baked wheat products. She can be reached at Dorothee.Jacobs@wzw.tum.de.
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